INDRODUCTION
Zahter (Thymbra spicata) is a member of the Labiatae family and is spread around the Eastern Mediterranean countries. In our country, it is widely found in the Thracian, Aegean, Mediterranean coasts and the South-Eastern Anatolia region. Thymbra spicata is an evergreen shrub that is approximately 50 cm high (Kızıl et al., 2009) . Its essential oil content is reported to vary between 4.016 and 4.700% (Mert and Türkmen, 2015) . 70-80% of T. spicata essential oil consists of Carvacrol (Kızıl et al., 2009) . Zahteri (Thymbra spicata) has an economic value in Antakya region. About 10-12 tons of thyme is sold every year (Dağıstan and Sarıhan, 2000) . Thyme is one of the famous spices in Hatay cuisine. Fresh Thymbra spicata is basically used to make salad. Dry leaves were mixed with pepper, sesame amd cokelek to wake surk and bakery products. Thyme tea is popular drunk in houses and cafes (Mert and Ark, 2007) .
This study aims to determine the effects of various drying methods on the essential oil content of Thymbra spicata, a naturally growing plat in Hatay.
MATERIALS AND METHODS

Materials
The plant materials were collected from Hatay floara on May 4, 2015.
Methods
Thyme leaves treated with different drying methods which is given below. Treatments:
• At shade • At sunshine • At 30°C temperature in the oven (Dry leaves were used for extrection of essential oil of thyme leaves with water steam distilation (Neo-Clevenger) in each treatment.)
Gas Chromatography -Mass Spectrometry (GC-MS)
The components of the Thymbra spicata essential oils used in the study were determined using gas chromatography-mass spectrometry in the Medical and Aromatic Plants Analysis Laboratory of the Mustafa Kemal University Faculty of Agriculture Department of Field Crops. The identification of essential oil components was made using a Thermo Scientific ISQ Single Quadrupole gas chromatography device; using TG-Wax WS model (5% Phenyl Polysilphenylene-siloxane, 0,25 mm internal diameter * 30 m length, 0.25 µm film thickness) column. The ionization energy was set to 70 eV and the mass interval m/z was set to 1.2-1200. Scan mode was used for data collection. MS transfer line temperature was 250 °C, MS ionization temperature was 220 °C, column temperature was initially 50 °C and increased to 220 °C with 3 °C/minute increments. The structure of ech compound was identified by the Xcalibur software using mass spectra (Wiley 9).
RESULTS AND DISCUSSION
The components and component ratios of the essential oil obtained from the Thymbra spicata plant naturally growing in Hatay are presented in Table 1 . As evidenced in Table 1 , the main component, Carvacrol constitutes 72.54% of the essential oil, and is followed by γ-Terpinene with 17.18% and o-Cymene with % 4.90. The components and component ratios of the essential oil obtained from the shadedried leaves of Thymbra spicata that grows naturally in Hatay are presented in table 2. As evidenced in table 2, the main component Carvacrol is present at 58.32% and is followed by γ-Terpinene at 28.53% and 5.20% with o-Cymene. The components and component ratios of the essential oil obtained from the sundried leaves of Thymbra spicata plant naturally growing in Hatay are presented in Table  3 . As evidenced in Table 3 , the main component, Carvacrol constitutes 51.14% of the essential oil, and is followed by γ-Terpinene with 23.38%, α-Terpinyl at 7.45% and oCymene at % 3.86. The components and component ratios of the essential oil obtained from the leaves dried in a 30 o C oven of Thymbra spicata plant naturally growing in Hatay are presented in Table 4 . As evidenced in Table 4 , the main component, Carvacrol constitutes 60.33% of the essential oil, and is followed by γ-Terpinene with 27.50% and o-Cymene with % 4.98.
